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Prominent State Food Official Endorses Wareheuse 
Plan and Praises Ae 


Endorsement of the new spoilage warehouse plans, and promise 
of codperation, comes from the State food official of one vf the most. important 
Eastern Statee. This cfficial also took occasion to compliment the National 
Canners Association upon the work it had done to improve canned products. 


With regard to the warehouse plan, this official wrote as 
follows: 


“Your Association will have the fullest coSperation of this 
Bureau in working out your plan of taking care of and assimilating producte at 
your warehouses efter they are established." 


He went on to say, further: 


“Of all staple products sold through the retail grocery 
stores for consumption, I know of none that are in better condition than the 
canned products from the canneries of this and other countries, and for this im 
proved condition I give the National Canners Association largely the credite" 


He concluded by wishing the National Canners Association suce 
cess in what he termed “the splendid work of further improving conditivns in the 
canning industry." 


Well, Who's Right? 


Now comes a suggestion, in a letter to the Editor of the 
London Times, from Sir Frederick Treves, that cancer may be caused by “tinned 
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bservation 
foods", as they call them on the other side. Sir Frederick bases his o 
upon a paper by Dr. Monckton Copeman on the subject of "Cancer and Diet". Says 
Sir Frederick: 


"T would venture to point out, in connection with the ques- 
tion of cancer and diet, that the increase in cancer in recent years has been 
exactly coincident with the introduction of preserved food (cold storage supplies, 
tinned foods, concentrated foods, extracts, foods treated with preservatives, &0). 
The coincidence may be accidental, but it is assuredly the most conspicuous fea~ 
ture in relation to the present subject. The statistics of cancer among seamen@-~ 
who are prubably the largest consumers of preserved foods--may be of avail if it 
be allowed that a large proportion give up the sea before they reach the period 
at which cancer attains its maximum among men." 


All of which is very mystifying, in view of the fact that, 
within the month, no less an autherity than Professor Borrel, of the Pasteur In= 
stitute, aidressing the International Cancer Congress which recently met at Stras~ 
burg, steted thac experiments he has conducted show the very great danger that 
lies in the human consumption of raw vegetebles, salads, strewoerries, radishes,&c. 


And so there appears to be the makings of an exceedingly in- 
teresting controversy. Needless to add, the National Canners Association is mak- 


ing every effurt to investigate the reported remarks of both Sir Frederick Treves 
and Doctor Copemans 


All Canners Welcome to Attend the Board Meeting 
at chicagss 


Every canner is invited to attend the semi~aniwal meeting of the 
Board of Directors of the National Canners Association at Chicago, whether he is 
& member of the Board or not. Attendance will be limited only by the size of the 
room, and there is going to be a large room, The place of meeting will be the 
LeSalle Hotel at Chicago, and the time has now been definitely set for ten o'clock 
Tuesday morning, November 6th. There will of course be many subjects of impor- 
tance taken up by the Board at that time. For one thing, the Conference Committee 
with the Wholesale Grocers' Association will make a report on the matter or the 
disposition of swells and this very important question will be given consideration 
by the Board of Directors. It is a matter of great importance to the canner as to 
whether plans will be made of having his claims examined by a competent person or, 
in lieu thereof, his making a flat ellowance for swells. 


In connection with the Board meeting it may be noted that the 


Western Canners Association Convention meeting at Chicago begins Wednesday, Noven= 
ber 7th. 


Are You Going to Exhibit at Buffalo? 


Already things are astir in connection with the canned foods 
exhibit to be held in Buffalo during the next annual convention, the third week in 
January. Elmwood Music Hall, which offers the largest exhibition space in Buffalo. 
and is located in the exclusive residential district, has been secured for the ex- 
hibit. In fact, the effort this year is expected to exceed anything in the past. 
The prospective exhibitors are therefore earnestly urged to communicate with the 
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National Canners Association at the earliest possible time. The space costs noth= 
ing beyond a few incidental items for erecting the booths and decorating the hai’. 


Increase in Canned Foods Production Showne 


An article in the October issue of the Progressive Grocer 
calls attention in a striking manner to the increase in canned sas production 
since 1689, and carries with it a diagram which shows how the production of this 
industry has gone forward by leaps and bounds. The article says: 


"More canned foods will be consumed by every man, women, and 
child this year than ever before. In 1889 there was about 50 million dollars 
worth (manufacturers' prices) sold; in 1899, 100 million; in 1904, 130 million} 
in 1909, 157 million; in 1914, 243 million; and in 1919, 626 million, or about six 
dollars’ worth to every man, woman, and child in the land." 


The article goes on to say further: 


“Phere wes e time when almost everyone lived in or near the 
country. The canned food problem then was very simple. The housewife merely went 


out into the garden, picked her vegetables and fruits, canned them, stored them in 
the cellar, and that ended it. 


To-day the situation has changed. More than half of our 
population now lives in cities and can only secure fruits and vegetables for can= 
ning after they have gone through several hands. That runs the cost up so that 
many housewives no longer find it economical to do a lot of ewamer canning. They 
find it just as economical to buy their canned foods and save all the labor." 


Early Canned Foods Week Pledges Solicited. 


One of the first official announcements of the 1924 Canned 
Foods Week campaign is that the Committee will limit the campaign expenditures to 
the funds pledged. In no instance will obligations be contracted for unless the 
money is at hand to meet such payment. 


Pledges for the funds are therefore being solicited through 
a pledge card sent to each member this week. It is hoped that this card will be 
filled out and returned at the earliest possible time. 


Freight Rete Increase on Shipments of Canned Foods in Open Boxes. 


Attention is called to Rule 5, Section 3, of Freight Classi- 
fication, which provides that canned foods in metal cans, packed in berrels, boxes- 
crates, etc., but which containers fail to conform to the regulation as to the on- 
struction, material, packing, closing or sealing of the container, as provided in 


the description, the rate on the article shipped is one class higher than that pro: 
vided in the description. 


Members should keep this in mind when they have occasion to 
ship unlabeled goods. If such shipments are made in open boxes, without the lids 
neiled on, or, in case of fiber boxes, without the tops sealed, the rate of freigh.. 
On the shipment will be one class higher than if the boxes were closed or sealed, 
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United States Army and Marine Corps in the Market for Canned Foods. 


Bids will be opened at tne Office of the Quartermaster Supply 
Officer, Fort Mason, San Francisco, California, on October 24, 1923, at 11 aeme, 
Standard Time, on the fuJlowing canned commudities, to be delivered at the United 
States Army Transport Dock, Fort Mason, between November 20 and November 40, 1922, 
for shipment to Manile, P.L.+: 


7,200 Wo. 1 cans baked beens, with pesk; 24,009 No. 1 cans 
salmon; 15,000 5=1b. cans prunes; 4,800 E~lb. cans evaporated apples; 1,512 Noe 2 
cans assorted jams (blackberry, loganterry, peach, and plum); 2,400 No» 2 cans 
apricot jem} 720 No. 2 cans fig jam; 2,400 No. 2 cans strawberry jam; 6,300 5-1lb. 
cans evaporated peaches; 6,000 No. 24 cans apples; 1,220 No» 2 cans asparagus; 
2,400 Now 2 cans lima beans; 1,800 No. 1 cans dried, sliced beef; 2,352 No. 2 cans 
beets; 144 cans Edam cheese; 240 Sf-oz. cans pimento cheese; 2,640 No. 2h cans 
cherries; 480 No. 1 cans clam juice; 70,008 No. 2 cans sweet corn; 720 Ewoe. cans 
fish flekes; 72U 14-02. cans fish flakes; 460 7-02. cans tuna fish; 4,890 No. I 
cans assorted jellies; 480 No. 2 cans strawberry and apple jelly; 1,200 8-oz. cans 
mushrooms; 2,880 No. 2§ cans peaches; 360 No. 2 cans pears; 56,803 No. 2 cans pen”, 
2,400 Now cé cans dill pickles; 3,600 l=pt. bottles sweet mixed pickles; 1,200 Th 
Cz. cans pimentos; 12,000 Ne. 2+ cens pineapple; 8,206 No. 25 cans sweot potatoes; 
720 Now 2 cans fig peeserves; 7D No. 1 cans strawberry preserves; 1,200 2—Lb. cons 
seedless raisins; 4,800 No. eans sardines; 1,200 No. cans saverkravt; 816 No.2 
cans Vieuna sty?e sausage; 1,200 No. l# cans shrimp; 2,400 No. 1 cans clam chowder; 
1,344 No. 1 cans oxtail soup; 4,800 No. 1 cans tomato soup; 12,576 No. 2 cans suc- 
cotesh; 1,200 No. 24 cans turnips. 


Canners interested should communicate with the Quartermaster 
Supply Officer, Fort Mason, San Francisco, California, and request blanks for bids 
on the above requisition. 


The Office of the Quartermaster, United States Marine Corps, 
will open bids on Octcber 26, 1923, at 11 a.m., Standard Time, on 900 cases of 
ketchup, for delivery to Post Quartermaster, Marine Barracks, Quantico, Virginia. 
Canners interested should comnunicate with the above address and request blanks 
for bids on this requisition, 
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